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outside the official establishment, ex-
cept under conditions prescribed or ap-
proved by the Administrator in specific
cases. Equipment used in the prepara-
tion of any article (including, but not
limited to, animal food), from inedible
material shall not be used outside of
the inedible products department ex-
cept under such conditions as may be
prescribed or approved by the Adminis-
trator in specific cases.

§381.56 Maintenance of sanitary con-
ditions and precautions against
contamination of poultry products;
PCB-containing equipment.

(a) The premises of the official estab-
lishment shall be kept free from refuse,
waste materials, and all other sources
of odors and conditions that may result
in adulteration of the poultry products
handled at the establishment.

(b) New or replacement equipment or
machinery (including any replacement
parts) brought onto the premises of
any official establishment shall not
contain liquid polychlorinated
biphenyls (PCBs) in concentrations
above 50 parts per million by weight of
the liquid medium. This provision ap-
plies to both food processing and
nonfood processing equipment and ma-
chinery, and any replacement parts for
such equipment and machinery, totally
enclosed capacitors containing less
than 3 pounds of PCBs are exempted
from this prohibition.

[37 FR 9706, May 16, 1972, as amended at 45
FR 68918, Oct. 17, 1980]

§381.57 Cleaning of rooms and com-
partments.

Rooms, compartments, and other
parts of the official establishment shall
be kept clean and in sanitary condition
and good repair.

§381.58 Cleaning of equipment and
utensils.

(a) Equipment and utensils used for
processing or otherwise handling any
poultry or poultry product shall be
kept clean, sanitary, and in good re-
pair.

(b) Batteries and dropping pans shall
be cleaned regularly and the manure
removed from the official establish-
ment daily.

§381.60

(c) Scalding tanks shall be com-
pletely  emptied and thoroughly
cleaned as often as may be necessary,
but not less frequently than once a day
when in use.

(d) All equipment and utensils used
in the Killing, roughing, and pinning
rooms shall be thoroughly washed and
cleaned at least once daily when in use.

(e) The chilling and packing room
and equipment and utensils used there-
in shall be maintained in a clean and
sanitary condition.

(f) Chilling or thawing tanks shall be
emptied after each use. They shall be
thoroughly cleaned at least once daily
when in use, except that when the
same poultry is held therein in excess
of 24 hours, the tanks shall be thor-
oughly cleaned after the poultry is re-
moved therefrom and prior to reuse.

(g) Conveyor trays or belts which
come in contact with raw poultry prod-
ucts shall be completely washed and
sanitized after each use.

(h) Tables, shelves, bins, trays, pans,
knives, and all other tools and equip-
ment used in the processing of poultry
products shall, after cleaning, be
drained on racks and trays and pans
shall not be nested.

§381.59 Vermin.

Every practicable precaution shall be
taken to exclude flies, rats, mice, and
other vermin from the official estab-
lishment. Dogs, cats, and other pets
shall be excluded from rooms where
dressed poultry or other poultry prod-
ucts are processed, handled, or stored.

§381.60 Use of compounds.

Germicides, insecticides, rodenti-
cides, detergents, or wetting agents or
other similar compounds may be used
in an official establishment only if
they will not deleteriously affect the
poultry or poultry products therein
and have been approved by the Admin-
istrator. Such compounds shall be used
only in a manner satisfactory to the
Administrator. Such compounds shall
be approved, for the purpose of the Act
only upon application and in accord-
ance with the following procedure:

(a) The manufacturer or user of the
compound, or any other interested per-
son, shall submit to the Administrator
the following data:
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